The method used for counting bacteria in tomato catsups, pulp or paste depends on the use of the Zeiss blood counter. In this method a drop of catsup diluted with two portions of distilled water is placed in the counting chamber so as to cover the space within the moat. This stands for fifteen minutes before counting.and the bacteria in 25 small squares are then counted and an average is obtained for 5 of these small squares. The result is then multiplied by 2,400,000 to find the number of bacteria per cubic centimeter. This method is described by B. J. Howard (1911) 
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In counting the number of bacteria per cubic centimeter in a number of samples of catsup I found that this method was not entirely satisfactory, as the bacilli are hard to differentiate from micrococci or various small particles found in the catsup. Micrococci a,re not counted according to this method as they are so liable to be confused with other bodies such as particles of clay.
It was thought that these sources of error might be overcome by the use of the direct method of counting bacteria devised by Prescott and Breed (1911) Thus, the advantage of the direct count is, first, that a bacillus can always be distinguished from micrococci or inert material, while one is often in doubt when using the Zeiss counter. Secondly, that micrococci can be counted since they are easily stained and can be noted when this method is used.
It is just as important to count the number of micrococci as bacilli, since the former probably take just as active a part in the deterioration of tomato products as the latter. Micrococci are difficult to distinguish by means of the Zeiss counting apparatus but are easily recognized when the direct method is used.
